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Glass of champaghe on arrival

Lot 14’s wihe pairing per course at anh addition cost

Amuse bouche
1°¢ course

Tempura oyster served with seaweed A|oi ¢ sea herbs

tarters
2™ Course
Lobster bisque, butter poached |obster, foCaccCia bread, olive oil
3" Course
King scallop with grapefruit, monks beard, Citrus Ber BlanC

¢ Course

Herb crusted raCk of lamb, honhey Carrot puree, baby turnip, mint sauce

Mains
5t Course

John dory, spihaCh pomme puree, baby beetroot, Creamed mussel sauce

6™ Course

Venison |oih, confit fondant potato, sautéed Kale, King oyster mushroom, blackberry
jam, jus

Dessert
7*h Course

TRhubarb and custard pannhe Cotta

8™ Course

Triple chocolate tart, Orghge compote, Vahilla ice Cream

Please always inform your server of any allergies or intolerances before placing your order. Menu items are subject to change due to availability. All prices
include VAT at the current rate




